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NICK (VERB) 
nik

To make a small shallow cut into something

Example
Alex sucked his teeth as he nicked his finger with 

the knife for the third time.
Build your vocabulary by using the Word of the week 

throughout the week!

By Lorrine Taylor
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PDF to InDesign
 Recently GPD has added 
another tool to its arsenal in 
the form of Recosofts PDF to 
InDesign (PDF2ID). This software 
converts PDF files into editable 
InDesign files.
 PDF2ID recreates the 
intended construction and layout 
of the document by forming 
paragraphs; applying styles;  
regrouping independent graphic 
elements; extracting images; 
creating tables; recovering 
annotations and other elements 
automatically.
 PDF2ID converts every page 
in a PDF file to an equivalent 
page in the resulting InDesign 
document. PDF2ID also provides 
options for converting or 
extracting data from a range of 

pages in a PDF document.
 With the acquisition of this new 
software GPD has gotten another step 
further in its mission and vision.

Mr. Michael Humes

I take this opportunity to 
wish all mothers a 

Ms. Stubbs converting 
a PDF file to 

an InDesign document.

Happy 
Mother’s Day!



quote of the day

“Life can only be understood backwards; 
but it must be lived forwards”.

– Søren Kierkegaard

Endless Melodies
Beauty and Splendour and

Total tranquility
Are things that so often

make life so sweet.
One person to another expressing

just how they feel.
Being genuine about it thus 
making it that much real.

Thinking of the many things eloquently said,
Leaves one in complete wonder

 and total dismay.
Could this be real, 

could it I ask myself?
Think of whom it came from and no one else.

I am truly convinced that those
melodies will last forever,

Far to the future and
Beyond ever and ever.

CARTOON

INGREDIENTS:

Brown Sugar 
Caramel Pound 

Cake

DIRECTIONS:
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1 ½ cups butter softened
2 cups light brown sugar, packed
1 cup granulated sugar
5 large eggs
3 cups all-purpose flour
1 teaspoon baking powder
½ teaspoon salt
1 cup whole milk
1 8 oz. bag toffee chips
1 cup pecans, chopped

Caramel Drizzel:
1 – 14 oz can sweetened condensed milk
1 cup brown sugar
2 tablespoons butter
½ teaspoon vanilla extract

Reaching the end of a 
job interview, the Human 

Resources Officer asked a 
young Engineer fresh out 
of MIT, “And what starting 

salary were you looking 
for?” The Engineer replies, 
“In the region of $125,000 
a year, depending on the 

benefits package.” The 
interviewer enquires, 

“Well, what would you 
say to a package of 

5-weeks vacation, 14 paid 
holidays, full medical and 

dental, company matching 
retirement fund to 50% 

of salary, and a company 
car leased every 2 years 

say, a red Corvette?” The 
Engineer sits up straight 

and says, “Wow! Are you 
kidding?” The interviewer 

replies, “Yeah, but you 
started it.”

Preheat oven to 325 degrees. Spray a Bundt pan with cooking spray then sprinkle 
with flour. Beat butter until creamy. Add sugars beating until fluffy. Add eggs one at a 
time. In medium bowl combine flour, baking powder and salt. Add flour mix to batter 
alternately with milk, beat until just combined. Stir in toffee chips and pecans. Spoon 
batter into pan and bake 85 minutes or until wooden pick comes out clean. To prevent 
excess browning, cover cake with foil while baking.
Let cake cool in pan for 10 minutes. Remove from pan, and let cool completely on a 
wire rack. Spoon Caramel Drizzle over cooled cake.

Directions for Caramel Drizzle
In a medium saucepan, combine condensed milk and brown sugar; bring to a boil 
over medium-high heat, whisking frequently. Reduce heat, and SIMMER for 8 minutes, 
whisking frequently. Remove from heat; whisk in butter and vanilla. Let cool for 5 
minutes before using. NOTE: Make sure you drizzle the caramel while it’s still HOT. 
When cooled the caramel hardens somewhat.


